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The Star's Cook Book
BISCUIT, BUNS, ETC. pint swcot milk with tho squash pulp

Breakfast Biscuit. Take 1 quart until tho consistency of rich cream,
tsweot milk, Ms cupful molted butter, a sweoten lightly with white sugar,
little salt, 2 tablespoonfuls baking Tako 3 parts Indian meal, 1 part best
powder, Hour enough to make a stiff Hour, tho quantity being sufficient to
batter; do not knead Into dough, but mnko usual Johnny cake batter. Add
drop Into buttered tins from a spoon; about two teaspoonfuls baking pow-bak- e

In a hot oven unless It Is hot dor, teacupful raisins, 1 tcacupful
they will not be light and tender. currants, 1 pinch salt. A little good

Hot Biscuit. 1 quart flour, 1 tea- - butter worked In when pulping tho
Bpoonful salt, 3 tcaspoonfuls baking squash Improves tho cake,
powdor, 1 tablespoonful lard, 1 pint Graham Flour Puffs. 1 pints Gra-swe-

milk, cold (never ubo sour ham Hour, 1 teaspoonful salt, 2 largo
milk); use cold water when milk can tcaspoonfuls baking powder, 2 eggs
not be obtained. Sift together flour, and 1 pint milk. Sift together Gra-sal- t,

and powder; rub In lard cold; ham, salt and powder, add beaten
add milk, form Into smooth, consistent egga and milk; mix together Into
dough. Flour tho board, turn ouf smooth batter, as for cup cake, half
dough, roll out to thickness of Inch, AH cold gem pans well greased, bake
cut with small round cutter; lay tnem in not oven iu minutes,
close together on grcaBed baking tin; Johnny Cake (New England). 1

bake In good hot oven. Old biscuit Pint corn meal, 1 pint flour, cupful
can be mado fresh by moistening, sugar, teaspoonful salt, 1 table
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